
 

The are many reasons to start a 
backyard compost:  

• It is easy! 
• Organic waste can make up 30-

50% (or more) of household 
garbage. Composting at home 
lowers household waste volumes.   

• Composting keeps nutrients in the 
soil for your plants, and out of 
landfills. 

• Your plants will be healthier and 
more productive when grown in 
soil rich with composted nutrients. 

• Compost rich soils hold water 
better, meaning less time watering 
and less water used. 

• Compost can allow you to make 
new gardens in sites with poor 
soil. 

• Keeping compost out of landfills 
will help to reduce methane 
production, a significant 
contributor to climate change.  

• Keeping compost out of landfills 
will extend the landfill's life. 

Once you start composting and see 
the results, you’ll wonder why you 
didn’t always compost. Over time, 
you'll create rich soil that smells like a 
forest...  

 

Most backyard composter 
models are not fully bear-
proof. Unmanaged 
compost will produce a  
smell that will primarily 
attract bears. With proper 
care, a compost unit will 
not actually smell badly.  

Proper care includes 
ensuring a mix of brown 
and green materials and 
aeration through stirring.  

Never add meat, fish, 
dairy, oil, cooked food, or 
large amounts of fruit. 
These will attract animals 
before they decompose. 

Ensure you also have a 
clear sightline as you walk 
toward your composter.  

Gardening in the Biosphere: Seed to Soil  

Choose a location: Make sure it is 
convenient for you. A place that will 
receive some sun throughout the day. 
It should be at least 2 feet from any 
structures and in a well-drained spot. 

Decide on a pile or bin: Composting 
doesn’t require special equipment. 
You can start a simple pile in your 
backyard or purchase a bin for it. A bin 
may discourage animals from 
investigating. Compost bins can also 
be made from wiring together 
wooden pallets.  

Load it up with materials: Composting 
works by mixing two types of wastes: 
green (nitrogen) and brown (carbon). 
Fill your compost with 60% browns 
and 40% greens. As you continue to 
compost, add brown leaves to help 
maintain a balance of carbon and 
nitrogen. 

Add water: You might need to water 
the compost from time to time. The 
microbes need moisture to survive – 
but not too much. It should be as 
damp as a wrung-out sponge. 

Turn your pile: Once a week, use a 
shovel or pitchfork to turn your 
compost, breaking up clumps and 
infusing oxygen into the material so 
your microorganisms thrive. You’ll 
keep your compost healthier and it 
will work faster. 

Time: Normally, finished compost can 
take from six months to one year to 
produce. This will depend on the level 
of care provided. You can help speed 
up the process by chopping any large 
materials into smaller pieces, turning 
the compost regularly, ensuring a 
good mix of greens and browns, and 
keeping it moist.  



 

 

The following  materials 
should never be added to a 
compost. They will create 
smells that attract animals, 
and/or may contain 
parasites or toxins:  

• Meat, fish, or bones 
• Fatty foods, grease, 

and oils  
• Dairy products 
• Bread, pasta, cakes, 

etc. 
• Dog or cat waste, 

including cat litter  
• Diseased plants, and 

weeds with mature 
seeds  

• Chemically treated 
wood 

• Walnut shells  
• Personal care products 

and plastics  
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BROWNS (CARBON ) GREENS (NITROGEN) 

Cardboard Shred to avoid matting Chicken manure Excellent 'activator' 

Corn cobs Best if chopped up Coffee grounds Filters may also be included 

Eggshells Best when crushed Flowers Chop up long, woody stems 

Garden plants Use disease-free only Grass clippings Layer thinly, avoid matting 

Leaves 
Breaks down faster 
when shredded 

Green comfrey 
leaves 

Excellent 'activator' 

Newspaper & 
papers  

Avoid glossy paper and 
coloured inks 

Fruit & veggie 
scraps 

Add with dry carbon items 

Pine needles 
Acidic; use small 
amount 

Seaweed & kelp 
Apply in thin layers; good 
source for trace minerals 

Sawdust pellets Layer to avoid clumping Table scraps Add with dry carbon items 

Shrub prunings Slow to break down Tea leaves Loose or in non-plastic bags 

Straw or hay Straw is best Weeds Only if not gone to seed 

Wood ash 
Only from clean 
materials; sprinkle  

  

Wood chips  Use sparingly    

PROBLEM  CAUSE SOLUTION  

It smells like 
ammonia!  

There is too much 
nitrogen. 

Mix in more browns and turn the pile 
over. Add some clean soil. 

It smells like rotten 
eggs!  

It needs more oxygen. 
Turn over the compost more often. 
Add dry materials to create air pockets.  

The pile is way too 
wet and not hot 
enough!  

The pile is too small.  
Collect more materials and enlarge the 
size of the pile or bin contents.  

There is nothing 
happening here…  

Add nitrogen, 
materials are too big, 
and/or more water 
needed.  

Add greens and veggie scraps, cut up 
kitchen waste into smaller pieces, add 
moisture and turn over the pile.  

Too many insects or 
animals pestering it!  

Odour could attract 
pests, the wrong 
materials might have 
been added.  

Cover food waste with leaves, straw or 
soil to help keep down smells. Never 
compost fish, meat, or dairy. 



 

Georgian Bay is part of Lake Huron 
and the Great Lakes Basin. It is known 
as Spirit Lake (Mnidoo-gamii) by the 
Anishinabek peoples and was named a 
World Biosphere Reserve by the 
United Nations Education Scientific 
and Cultural Organization in 2004.  

The Georgian Bay Mnidoo Gamii 
Biosphere is a non-profit charity that 
works to protect the environment, 
create vibrant communities, and 
support a healthy economy. Working 
with many partners across the region, 
GBBR relies on grants, contracts, 
memberships, and donations to do 
our work.  

Join us today! gbbr.ca  

Sustainable food systems are an 
important part of being a UNESCO 
biosphere reserve. A key factor in 
sustainable food systems is knowledge 
sharing and building capacity for 
people to grow their own food. Since 
2008, GBBR has led and partnered on 
food and garden programs with 
dozens of partners. 

Gardening is a rewarding experience 
with many benefits. It is a powerful 
way for people of all ages to connect 
with nature, it can have significant 
environmental benefits, and can even 
be an economical option for fresh 
produce.  
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Freezing, canning, cold 
storage (e.g. root cellar or 
similar), and dehydrating 
are tried and true ways to 
keep your harvest in your 
kitchen throughout winter. 
Here are some guides help 
you preserve the harvest:  

1. Bernardin Guide to 
Home Preserving  by 
Bernardin  

2. The Ultimate Guide to 
Preserving Vegetables 
by Angi Schneider  

3. The Farm Girl's Guide to 
Preserving the Harvest 
by Ann Accetta-Scott 

4. Homegrown Pantry by 
Barbara Pleasant 

1. The Georgian Bay Biosphere  
www.gbbr.ca/gardens  

2. The Old Famer’s Almanac 
www.almanac.com 

3. Ontario Seed Company 
www.oscseeds.com 

4. Family, Food & Garden 
www.familyfoodgarden.com 

5. West Coast Seeds  
 www.westcoastseeds.com 

6. Planet Natural Guide  
www.planetnatural.com 

Gardening on any scale is healthy for 
our bodies and minds. We wish you 
lots of luck, fun, and success with your 
garden! 

Please take a minute to share a 
picture of your garden with us. We’d 
love to see your green thumb!  


